RIfRCEBA
ShangrilLa hotel

BENING

AL T A% BRI ARUS PO HELS DX

SHANGRI-LA’S Elegance Package
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This Elegance Package provides the following (minimum of 80 persons):
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A sumptuous international buffet or Chinese menu, prepared by our master chefs
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Bridal changing room with Chinese Tea and Cookies
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Chinese or Western decorations for tables and chairs
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Enjoy free flow of Coke, Sprite, Chinese Tea, local mineral water for 2 hours during meal period
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Stage set-up with basic sound system with 2 standing microphones
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One-night stay in Garden Wing Superior Room with bridal decorations and amenities including fresh flowers,
a fresh fruit platter, and buffet breakfast for 2 at CaféCha Restaurant the next morning.

EREHEE D, MFRESATH, AR A

Special room rate for extended rooms or subsequent nights’ stay
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10% discount for 100-days birth celebration event
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Elegance Wedding Menu 1
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Classic Six Cold Dishes Platter
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Sautéed Australian Scallops and Cuttlefish with a Green Vegetable

(EEE L) FRACKIEER
Pan-fried King Prawns with Magic Sauce
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Double-boiled Chicken Soup with Wolfberry and Matsutake Mushrooms
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Braised Sea Cucumber with Black Mushrooms and Abalone Sauce
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Steamed Whole Turbot with Preserved Vegetables
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Pan-fried Beef Ribs in Red Wine Sauce with Garden Salad
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Slow-cooked Pork Knuckle with Soy Sauce
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Stir-fried Celery and Lily with Morels
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E-fu Noodles with Oyster Sauce
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Chinese Petit Fours
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Seasonal Fresh Fruits Platter
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Elegance Wedding Menu 2
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Classic Six Cold Dishes Platter
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Stir-fried Geoduck and Cuttlefish with Soy Bean Paste
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Deep-fried Prawn Fillet
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Double-boiled Sea Whelk and Fish Maw with Aweto Flower
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Braised Whole Abalone with Sea Cucumber
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Steamed Garrupa Fish
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Classic Roasted Chicken
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Pan-fried Beef Ribs with Black Pepper
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Poached Chinese Cabbage in Superior Sauce
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Fried Rice “Yang Zhou” Style
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Red Bean Soup with Sweet Dumplings
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Seasonal Fresh Fruit Platter
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